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CACFP 
Meal Benefit 

Income Eligibility 
Forms 



Meal Benefit Forms are not required for 
Head Start or Afterschool Programs 

operating the CACFP  



 For-Profit Centers  

Each month:  At least 25% of enrolled children or licensed capacity, whichever 
is less, must be classified as Free or Reduced, to claim meals for that month. If 
less than 25%, then that month’s claim is not payable.  



The Meal Benefit Income Eligibility 
form is the basis for the financial 

benefit you receive 



Important things to remember when 
completing the forms 



List all enrolled 
children’s names here 

List all family member’s 
names here 



Important!  Must provide either 
income information OR case 
number (includes Medicaid) 

If a case number is provided, then no 
income information is required in Part 4  



Part 5 MUST be 
completed! 



Denied = Paid 



Tier 1 and Tier II – Applies to child care homes 



Determining Official’s Signature – REQUIRED, authorized 
representative from your center, not complete without it 



Not required: 
• Confirming Official’s Signature – CACFP 
• Follow-Up Official’s Signature – Auditor 



Verify your determination 
matches income guidelines 



• Valid from July 1st to June 30th 

• Must complete a new form every year 

Forms are valid for 
12 months only 



Meal 
Start Times  

 



The USDA: 
 

• Does not address start 
times for CACFP meals 

• Leaves this up to States 
and child care institutions 



 
 The CACFP Follows Child Care 
      Licensing Rules 



Child Care Licensing rules for child care 
centers states the following: 

 

At a minimum: 
• Breakfast at 9:00 AM or before 
• Snacks at mid-morning and mid-afternoon 
• Lunch  
• Supper if a child is being cared for in the 

center at the normal time for this meal and 
has not otherwise received it 

 
 
 
   [37.95.215, page 51, Rev. Sept 2006] 



Start times for meals 

• Required information in 
CACFP applications 
 

• Can be revised by you in 
your application and must 
be approved by the State 
agency 
 

• Must begin on time 



Duration of meals 

There is no requirement for 
the duration of meals   

by Child Care Licensing  
or by the CACFP 



Infants ages 0-24 months  

• Infant Feeding Schedules are 
required for all infants 
 

• Centers must follow the 
schedule provided by parents  

 
• Infant feedings claimed as 

CACFP meals must be fed to 
the infant at or near to the 
normal start time of those 
meals   

DEPARTMENT OF 

PUBLIC  HEALTH  AND HUMAN SERVICES 
 

--STATE OF MONTANA---- 
 

 
INFANT FEEDING  SCHEDULE 

SAMPLE 
 

 

Infant/Child's  Name:------------------- Date of Birth:   _ 

Parent's Name:--------------------- 
 

An individual form  must be completed  for all infants,  ages 0 to 24 months. 

 
Note the type of formula, milk, juice, and/or solids that the infant normally uses and the average daily amount 

they consume. Th"1s need s to be up1d at ed any f1me  00d.IS  added  to an m.  t:ant's d"1et. 

 Type Average Daily Amount 
 

Formula: 
  

 

Milk: 
  

 

Juice: 
  

 

Solids: 
  

 

List the approximate times that the infant eats and what he normally eats at each designated time.  Formula; 

Milk; Juice; Solids and the approximate amount (i.e. ounces): 

 
Time: Formula, Milk, Juices, Solids 

  
  
  
  
  
  

 

List any special considerations, (i.e. food allergies): 
 
 
 
 
 
 
 
 
 

Parent Signature Date Provider Signature  Date 



Afterschool Program Exception 
 
 

• Provides up to 1 meal and 1 snack 
 

• The order of and start time of those meals is 
determined by the institution and approved by the 

State agency 
 

• The program goal is to serve nutritionally 
adequate meals and prevent childhood hunger 



 Food Production  Records 
        



                            
     
        

        Food Production  
   records save time 

    and money. 
 
 

Plan ahead so the correct amount 
  of food is purchased and prepared. 

    
 
 
 



 
 
 
 

Food Production 
Records help to 
ensure meals and 
snacks meet the 
CACFP meal 
pattern. 
 



__Helpful Tools__ 
• A calculator 

 

• USDA Food Buying Guide  

    Online Calculator 

 

• 1 cup Food Examples 

 

• Food Buying Guide for Child Nutrition Programs  
   

       Found on our website under: 

       Resources > Materials > Food Production 



1. CACFP Food Production Record 
 
 

 

2.  Name of Child Care Business, City, State: CACFP Kids 
 

 

3.  Name of the Person Responsible: Chef Charlie 
 

4.  Date 
 

3/5/12  

5.  Menu 6.  Foods Used 7.  Purchase  
      Unit 

8.  Serving Size 
 

9. # of Servings  
    to Prepare 

10. Amount of 
Food to Prepare 

Breakfast 
Time: 8:00  

 
 Must include:  
1 Fluid Milk  
1 Fruit / Veg  
1 Bread / Grain  

 

Pancakes Brand name pancake mix 1 lb. makes 16 
3oz. pancakes 

2 pancakes or 
6oz. 

25 25x2=50 cakes 
50/16=3.13 or  
3.5 lbs. mix 

 
Applesauce Applesauce 1  #10 can = 

108 oz 
4 oz 25 25 x 4 = 100 oz  

108/100=1.08  
1#10 and 1 16oz 
can 

milk 1 gal. = 128 oz. gal 6 oz 25 25 x 6oz = 150oz 
150/128=1.17 
or 2 gallons 

                                    

AM Snack 
Time: 10:00  
 

 Must include:  
 2 foods from the  
4 food groups 

 

cheese cheddar pound 1/2 oz. 25 25x1/2oz.=12.5 
oz. or 1lb 

crackers Brand name whole grain Box/48oz. 1 G/B serving =  
8 saltines; 
must weigh at 
least 0.9 oz 

25 25x.9oz.=22.5 
oz. or 1.4lbs or 
1 box 

milk 1 gal. = 128 oz. gal 6 oz.  25 2 gal. 

Lunch 
Time: 12:00  

 
 Must include:  
1 Fluid Milk  
1 Meat / Beans  
2 Fruit / Veg 
1 Bread / Grain  

 

Taco Salad Ground Beef 
Lettuce - 1lb.=22.2 1/4 cup 
servings 

 

pound 
pound 

1.5 oz. 
1/2 cup 

25 
25 

25 x 1.5oz.=37.5 
37.50/16=2.34  
or 3 lbs. 
lett.=25x1/2c. 
=12.5c.x4=50 or 
3 lbs. 

Corn Brand name canned 1 # 10 can = 
108 oz. 

4 oz 25 25 x 4 = 100 oz. 
1 #10 can 

Pears Brand name canned 1 #10 can = 
108 oz 

4 oz 25 25x4 = 100 oz. 1 
#10 can 

Milk 1 gal = 128 oz. gal. 6 oz 25 25 x 6=150/128 



Milk:  
Are you serving enough? 



What’s the big deal 

anyway? 



Gauges your overall food service . . .  



Highly nutritious 



Are their glasses full? 



How much is enough? 

• Ages 1 – 2 serve 4 oz 

  

• Ages 3 – 5 serve 6 oz 

 

• Ages 6 – 12 serve 8 oz 



Size matters! 

Make sure the cups you are using are large 
enough for at least one serving of milk 



Clear cups are best! 



Pour it for them! 



Never let the well go dry! 

• Purchase at least 
weekly 

• Ensure enough 
refrigerator space and 
FILL IT! 

• Buy more than 
required 

• Buy from a vendor 



Calculate it! 

• Use worksheets 

 

• Calculate in advance 



Minimum Gallons 
of Milk Needed 

Per Meal 
 

(Round up to next 
whole gallon) 

# of 
Children 

Ages 1-2 
4 oz. 

Ages 3-5 
6 oz. 

Ages 6-12 
8 oz. 

5 .16 .23 .31 

10 .31 .47 .63 

15 .47 .70 .94 

20 .63 .94 1.25 

25 .78 1.17 1.56 

30 .94 1.41 1.88 

35 1.09 1.64 2.19 

40 1.25 1.88 2.50 

45 1.41 2.11 2.81 

50 1.56 2.34 3.13 

55 1.72 2.58 3.44 

60 1.88 2.81 3.75 

65 2.03 3.05 4.06 

70 2.19 3.28 4.38 

75 2.34 3.52 4.69 

80 2.50 3.75 5.00 



ALWAYS purchase 100% or more 

Not 

enough! 

Barely 

enough! 



Increase purchases to greater 

than 100% 



How else can I 

use milk? 

• Serve as much as they 

want at mealtime 

 

• Serve at snack time 

 

• Use it in recipes 



Better to purchase too much than 

to not purchase enough 



 CACFP Recordkeeping 



Organize Required 
Documents and 

Information 



A - H 

I - P 

R - T 

IEG’s, IEF’s & Monthly Attendance – Free, Reduced, Paid – Confidential 
Infant Feeding Schedules (posted) 
Menus and Food Production Records 
Payroll records (cook, director – CACFP admin. Only) 
Policies 

Receipts, Food and Milk – monthly 
Recipes, current 
Reviews and visits  
Sanitarian’s reports 
Special Dietary Needs forms – Confidential 
Training, employee, Staff 

Application and Contract  
Audits, Annual audit questionnaires 
Attendance, child’s (sign in and out) 
Civil Rights and CACFP Training (agenda, time, date, attendance) 
Claims, pink worksheets, log sheets 
Handbook, parent 



Application and Contract 
Audits, Annual audit questionnaires 
Civil Rights and CACFP Training (agenda, time, date, attendance) 
Claims, pink worksheets, log sheets 
Handbook, parent 
Payroll records (cook, director – CACFP admin. Only) 
Policies 
Reviews and visits 

Center 

Attendance, child’s (sign in and out) 
IEG’s, IEF’s & Monthly Attendance – Free, Reduced, Paid - Confidential 
Infant Feeding Schedules (posted) 
Special Dietary Needs forms - Confidential 

Children 

Menus and Food Production Records 
Receipts, Food and Milk – monthly 
Recipes, current 
Sanitarian’s reports 

Food 



 
 To Be Posted 
               
1. License, if applicable 
 
2. Menu for current and following week 

 
3. “Justice For All” 
 
4. Federal Relay Poster 

 
5. WIC – income guidelines 

 
6. Hand washing posters 

 
                            



 

Reminders to Directors: 
 

• CACFP records must be maintained on site. 
  
• Always have a person on staff appointed by you, 

present and prepared to act in your absence and 
who has knowledge of and access to all of your 
CACFP records. 


